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ete big 

enough to admit it: Princeton 
used to be a_ gastronomic 
wasteland. It was just an- 
other stretch of suburbia, 
where not only was there no 
there there; there was no decent 
restaurant there, either. 

That’s what people liked to say, 
anyhow, and we never had a lot of 
evidence to refute the charge. 
Never mind that people from all 
over central New Jersey now flock 
into downtown Princeton on a Fri- 
day or Saturday night — try to get 
a parking space in town at those 
times. Never mind that a half dozen 
new and inventive eateries have 
opened over the past two years, 
including Quilty’s, Triumph 
Brewing, Soonja’s, Mediterra, 
Twist Rojo, and Karen’s Chinese. 
Consider one simple fact: On the 
drawing boards at this very mo- 
ment are two more restaurants for 
Princeton, both of which will be 
housed in old gas station buildings. 

The suburban wasteland is re- 
ceding. A new urban oasis is 
emerging. 

Now in the pipeline are an Ein- 
stein bagel shop (reportedly some- 
where on Nassau Street, a fran- 
chise of Boston Market) two 
coffeeshops on Nassau Street — a 
Starbucks import next to Hamil- 
ton’s Jeweler’s and a homegrown 
cyber cafe in the former Allen’s 
store — plus those two new restau- 
rants on the sites of former gas 


stations. 


Princeton University junior 
Stephen Hsueh will open Ichiban, 
a Japanese restaurant next to Mail 
Boxes Etc. at Witherspoon and 
Hulfish. Ray Pang — who owns 
the Ichiban site as well as two other 
restaurants (Orchid Pavilion and 
Hunan Chinese) — will be making 
over the former Mobil station op- 
posite Orchid Pavilion into a res- 
taurant. What kind? Not Oriental, 
he says. 

So we thought it was about time 
the Princeton dining scene got a 
second look. Here’s what we 
found. 


Twist Rojo 


Sisco Chambers Street be- 
comes a new dining destination in 
downtown Princeton with the re- 
cently opened Twist Rojo, a cas- 
ual, friendly restaurant featuring 
inventive and colorful dishes 
drawing on the cooking traditions 
of cultures around the world. 

Owners Hiamshu Patel, whose 


software development firm is 
called Adaptible Business Systems 
Inc., and T.J Connick, a New 
York-based consultant, tell us that 
everything is made from scratch at 
the eatery, including fresh pastas, 
breads, and their own special mari- 
nades and salad dressings. Nothing 
is prefab here — Patel’s wife, 
Suchitra, a nutritionist by training, 
is the head chef. 

Architect George Myers of 240 
Nassau Street designed the space 
to be lighthearted yet full of in- 
triguing details. ““He melded a very 
modern look with a building that 
has a lot of the past about it,”’ says 
Connick. ‘‘From little touches in 
the furniture and the design work 
in the railing that we put in front, 
he bridged those two eras.”’ 

Myers designed the cane and 
wrought iron chairs, custom-made 
in India, and the upholstered 
benches echo the sand-and-sea col- 
ors of an abstract impressionist 
mural by Boureau Silvere. Ultra- 
modern miniature glass lamps 
hang under a decorative iron arch- 
way, and everywhere you look you 


New in Town: Suchitra Patel, above, 
runs the new kitchen at Twist Rojo, the 
eclectic new spot on Chambers Street. A 
block away the owners of Teresa’s Caffe 
have opened a tapas bar and restaurant, 
Mediterra. From the left: Carlo Momo, 


Joe Kerrigan, and Michael Ellis. 


What’s New with Old Nassau? 


see a deftly placed wood or straw 
accessory. Behind glass is an open 
kitchen, where you can watch your 
meals being prepared. 

Appetizers, all in the $6 range, 
include corned vegetable fritters, 
chicken satay, couscous salad, and 
the truly extraordinary butternut 
squash/black bean soup, which are 
somehow kept separated in the 
same bowl. The colors alone make 
this one worth ordering. 

Entrees demonstrate the adven- 
turous range of cuisines repre- 
sented at Twist Rojo, including 
tandoori chicken, beef kabob with 


couscous, penne in white wine. 


sauce with black olives and sun- 
dried tomatoes, shrimp ravioli in a 
pink yogurt sauce, and gado gado, 
an Indonesian noodle and vegeta- 
ble dish with peanut sauce. Entrees 
are priced from $12 to $17. For 
dessert, don’t miss the marinated 
pear. 

Lunch offers a similar range of 
tastes and textures, with such frit- 
tatas, pastas, and inventive sand- 
wiches in the $8 range. 

As for that wacky name, co- 
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Do you believe it? In Princeton the gourmands are taking over the gas stations. 
A half dozen inventive, new eateries have opened in the past two years. 
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owner T.J. Connick says 
that he and his partners 
Himanshu and Suchitra 
Patel hope it will com- 
municate two ideas that 
inform the restaurant: 
unconventionality (that’s the 
twist) and robustness (that’s the 
rojo, pronounced ro-ho, Spanish 
for red). 


Twist Rojo, 15 Chambers 
Street, Princeton. 609-921-0500. 


A. the name suggests, the 
newly opened Mediterra brings a 
mixture of the cuisines of the 
Mediterranean to the Princeton 
restaurant scene. 

Occupying the space on Palmer 
Square North that once housed the 
long-gone and unlamented Canton 
Grill, Mediterra is the creation of 
the Momo brothers Carlo and 
Raoul along with partner Michael 
Ellis, who are also the owners of 
Teresa’s. But unlike the homey 
and popular Teresa’s just around 
the corner, Mediterra clearly aims 
to be aggressively ‘“‘upscale”’ in 
every possible way. 

The Mediterra attitude hits you 
before you even make it through 
the front door, in the form of a 
rough-hewn wood pergola-like 
Structure with a backlit ‘“‘Medit- 


Continued on page 4 
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Chez Alice 


offers a customized menu for every 
seasonal event 


Diamond's 
Restaurant 


picture says a thou- 
sand words. That's 
what partners and 


brothers Anthony and Thomas 
Zucchetti believe and why you 
can now find their restaurant 
on the Internet. Located at 
http://www.diamonds. inter.net, 
Diamond's Web site gives you 
a taste for the Diamond's “din- 
ing experience.” 

Online you will find photos 
of Diamond's, from its under- 
stated exterior to its elegant 
Emerald Room, and find infor- 
mation such as the wine list, 
menu, and upcoming events. 
You can also sign onto Dia- 
mond’s mailing list so that you 
will be the first to hear of 


We'll organize your events. 


. Wedding Cakes 

ervice of catering on premises, 
$s, private open houses, weddings, 
lets, buffet style or sitting dinners. 


‘bat 


254 Nassau Street 
Princeton, NJ 


609-921-6707 Fax 609-921-8527 
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§ Try our service free for 2 days. Let us worry about J 
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3 ¢ Gourmet blend Columbian coffee plus a full range of a 
= hot & cold beverages | 
a ¢ Cost efficient if your office consumes as little as 2 pots 4 
& | of coffee a day! r——_—_-—_-—_—— —. IF 
__« With scheduled service, you'll never run out of supplies. 1WEEK FREE | &f 
* We'll replace pots and clean the brewer with every delivery. « Mention this ad for a a 
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It looks like es” dé | Let’s play 
a real golf “ts a ine. the other 
course! oe course, too ! 
Look at the | Watch out for 
swans by the | the rapids ! 
waterfall ! 

; . Can we have 
Let's get a + my birthday 
teen “acne party here ? 


Miniature golf. 
Huge family fun. 


2-Putt! 


Bring in this ad 


Two 18-hole courses in a 
country club setting. 
It’s not just for kids ! 

A charming clubhouse serving 

food and beverages. 

The perfect setting for families, 

parties and company outings. 


to receive one free 
round with one 
paid admission |! 


Exp. Date - 6/30/96 US1 


AWARD-WINNING 


PINE CREEK MINIATURE GOLF 
Rt. 31, West Amwell, NJ * (609) 466-3803 


wine, cigar, and‘gourmet din- 
ners. Diamond’s Web site 
also hosts a list of upcoming 
events and directions to the 
restaurant. 

Why did the Zucchetti's go 
online? “Every major business 
is online. They Know that on- 
line they’re there for their cus- 
tomers 24-hours a day,” says 
Thomas Zucchetti. “For in- 


stance, if our customers are 


looking for a banquet hall but 
can’t come down to visit us 
right away, they can go online 
at their convenience and learn 
all about Diamond's.” 

Located in the Chambers- 
burg Restaurant District of his- 
toric Trenton, Diamond’s of- 
fers fine Italian dining in an 
elegant setting for both busi- 
ness and family gatherings. 
The Zucchetti brothers strive 
for excellence. Their work has 
not gone unnoticed. Dia- 
mond’s has earned local and 
national recognition in the 
Trenton Times, New Jersey 
Monthly, the New York Times, 
and for the fifth consecutive 
year received the Award of Ex- 
cellence for their wine list in 
the international publication 
The Wine Spectator. For the 
first time, Diamond’s has also 
been recognized for Excellent 
Food and Excellent Service in 
Zagat’s restaurant survey and 
also received a Three Dia- 
mond Award from AAA. 

Diamond's takes you back 
to a time when dining was an 
experience to savor. The com- 
prehensive wine list of over 
700 selections complements 
the continental cuisine. Dia- 
mond’s isn't just another Ital- 
ian restaurant, it is classic, 
authentic Italian food and din- 
ing at its best. 

Diamond’s also offers pri- 
vate dining. Upstairs, the Em- 
erald Room provides special 
occasion dining for banquets, 
receptions, and corporate af- 
fairs. Available for parties of fif- 
teen to fifty, the Emerald 
Room is noted for its ele- 
gance — the cathedral ceil- 
ing, arched-mirrored walls, 
high back chairs, pillars, 
stained glass window, and the 
green marble bar that punctu- 
ates the room. For price fixed 
dining at $45 per person, cus- 
tomers receive a hot or cold 
appetizer, one of ten different 
salads, any entree from the 
menu, and dessert and coffee. 

Diamond's also offers Wine- 
maker Dinners, which include 
a five course meal accompa- 
nied by wines and a guest lec- 
turer from the respective win- 
ery, cigar dinners, and re- 
cently introduced Friday night 
tableside dining (where 
dishes are prepared at your ta- 
ble) in the restaurant's Emer- 
ald Room (by reservation 


U.S. 1 ADVERTISING FEATURE 


What's New on Restaurant Row 


Food, atmosphere, service, and a page on the Internet. 


only). “Tableside dining is just 
one more way of offering our 
customers a unique and pleas- 
urable dining experience,” 
says Zucchetti. 

Diamond's is open for lunch 
Monday through Friday from 
11:30 a.m. to 2:30 p.m. Din- 
ner is served seven days a 
week until midnight, and the 
cocktail lounge is open daily 
until 2 a.m. The cocktail 
lounge also offers a light bar 
menu. Diamond's offers valet 
parking, and has two private 
parking lots as well as on- 
street parking. Gift certificates 
are available for special occa- 
sions and all major credit 
cards are accepted. 


' Diamond’s, 132 Kent 
Street, Trenton, 609-393- 
1000. Fax: 609-393-1672. 
Web Site: http://www.dia- 
monds.inter.net 


The Crystal Garden 
Cafe at the Hyatt 
Regency Princeton 


ecently Chef Paul 
Adamo of the Crystal 
Garden Cafe at the 


Hyatt Regency Princeton intro- 
duced Mediterranean Diet se- 
lections to the Cafe’s dinner 
menu. With entrees such as 
baba ghanouj; pheasant and 
ribbon pasta with zucchini, 
roasted onions and ricotta; 
and sea soup with calamari, 
mussels, shrimp, and fresh 
fish, the menu has been get- 
ting raves. 

“The Mediterranean Diet 
comes from the dishes of It- 
aly, Spain, Greece, Southern 
France, and neighboring coun- 
tries,” says Chef Adamo. The 
dishes Adamo has selected 
for this season’s menu are 
rich with fruits, vegetables, 
legumes, grains, and use im- 
ported extra virgin olive oil. 
Some Mediterranean Diet 
dishes are available as appe- 
tizers or entrees and Chef 
Adamo has added a selection 
of six Mediterranean wines to 
complement the menu. 

One of the most popular 
Mediterranean dishes is the 
Portabello Napoleon, which is 
made with layers of eggplant, 
Roma tomatoes, grilled on- 
ions, mozzarella, and Porta- 
bello mushrooms with roasted 
tomato vinaigrette dressing. 
The Mediterranean Diet is 
ideal for the warmer seasons; 
the foods are lighter and 
healthier. 

Whether you prefer tradi- 
tional fare or seasonal selec- 
tions, you'll find Chef Adamo 
focuses on creating a menu 
which makes the ordinary ex- 
traordinary. “We've blackened 
our prime rib and added a 
horseradish and pommery 
sauce. Our general menu has 


Diamond's has been recognized for Excellent Food and 
Service in Zagat’s restaurant survey and also received 
a Three Diamond Award from AAA; 

The Hyatt’s Mediterranean Diet include baba ghanouj; 
pheasant and ribbon pasta with zucchini, roasted on- 

ions and ricotta; and sea soup with calamari. 
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The Princeton Shopping Center's courtyard, with its fountains and classical music, is now in full bloom with a spectacular display of tulips; 
From Hibachi dinners cooked at your table to Tatami Rooms where you leave your shoes at the door, Shogun promises a meal to remember. 


a wide variety of pastas, sea- 
food, and meat dishes.” The 
Mediterranean Diet and 
Hyatt’s own award-winning 
Sunday brunch delight the 
eyes, nose, and palate. 

The Crystal Garden also re- 
cently introduced Cuisine 
Naturelle lunch and dinners. 
The Cuisine Naturelle menu is 
lower in sodium and fat but 
full of flavor with fresh vegeta- 
bles and seasonings. 

The Crystal Garden is an 
ideal choice for a business 
meal or larger celebration for 
friends, family, or colleagues. 
The Cafe overlooks waterfalls 
and ponds filled with koi fish, 
and is set in a beautifully land- 

ped four-story atrium. 

Hours are Sunday through 
Thursday, 6:30 a.m. to 10:00 
p.m., Friday and Saturday, 
6:30 a.m. to 10:30 p.m., and 
Sunday brunch is held from 
11:00 a.m. to 3:00 p.m. 


Hyatt Regency Princeton, 
102 Carnegie Center, Prince- 
ton, 609-987-1234. Fax: 609- 
987-2584. 


Princeton's Restau- 
rant Row at Prince- 
ton Shopping Center 


rom Mexican to Japa- 

nese, Italian to Chinese, 

Princeton Shopping 
Center’s Restaurant Row of- 
fers a broad selection of res- 


taurants for your dining pleas- 


ure. Several of the restau- 
rants offer outdoor dining in 
the Shopping Center's court- 
yard. “The courtyard is now in 
full bloom with a spectacular 
display of tulips,” says Gen- 
eral Manager Chris Han- 
ington. “The food and the at- 
mosphere makes winter a 
faint memory and your body 
wake up and sing hallelujah!” 

The courtyard, with its foun- 
tains, array of flowers, and the 
sounds of classical music 
softly piped in, is a place of 
peace and pleasure, whether 
you're viewing the courtyard 
from your dinner table or stroll- 
ing down its paths. 

Outdoor dining at a number 
of the Shopping Center’s res- 
taurants is a truly enjoyable 
experience. There are nine 
restaurants to choose from. 
“Freschetti’s Pasta Factory 
and Cafe offers fresh pasta, 
steamed while you wait, and a 
variety of sauces to choose 
from. Bon Appetit Gourmet 
Take-Out is a gourmet food 
store with the most unique 
European delicacies and de- 
lights available for take-out. 
Sabor Mexicano, the latest 
and greatest edition to Restau- 
rant Row has received raves 
over its authentic Mexican 
dishes.” 

Princeton Shopping Center 
is also home to Princeton's 
most popular hang out and 
highly reviewed Main Street 


Bistro and Bar and to the Rus- 
sian Tea Room at Princeton 
Bakery, owned by the Sima- 
novsky family. “Japanese res- 
taurant Sakura House offers 
the best sushi in town thanks 
to the sushi artistry of Yoshi.” 

Restaurant Row is also 
home to Lee’s Castle II, 
hosted by the gracious Miss 
Esther Lee who delights in tell- 
ing you about your meal and 
offering new delicacies for 
you to try. The Cafe at Encore 
Books and Music, famous for 
its Sunday Brunch, is a spe- 
cial treat for Princetonians 
and can always be counted 
on for good live entertain- 
ment. “And if you’re looking 
for the best pizza in town, 
Pizza Star is the place.” 

Starting June 6, Princeton 
Shopping Center will be host- 
ing a free outdoor concert se- 
ries Thursday evenings from 
6:00 to 8:00. The concert se- 
ries will include big band, 
swing, and jazz music. Check 
your local paper for concert in- 
formation. 

With 50 stores, restaurants, 
and service businesses at 
Princeton Shopping Center, 
there is always something to 
do, whether you’re grabbing a 
bite after a day of shopping or 
dining out for the evening. 


Princeton Shopping Cen- 
ter, 301 North Harrison 
Street, Princeton Township, 
609-921-6234. 


Shogun Japanese 
Restaurant 


ot sure where to take 
mom for Mother’s 
Day? Just seven min- 


utes from downtown Prince- 
ton you'll find Shogun Japa- 
nese Steakhouse. Whether 
you've never tried Japanese 
food or it’s one of your favor- 
ites, Shogun makes Japanese 
food an experience to remem- 
ber. From intimate dinners for 
two to Hibachi dinners cooked 
at your table to Tatami Rooms 
where you leave your shoes 
at the door and sit and relax 
on a straw mat, a meal at Sho- 
gun promises to be a meal to 
remember. 

Shogun Japanese Restau- 
rant offers a full menu of tanta- 
lizing appetizers, such as 
gyoza (fried shrimp dump- 
lings), sunomono (seafood 
with sliced cucumber in a 
sweet vinegar sauce), sushi 
and sashimi. The entrees are 
also sure to please, from 
sushi dinners and a la carte, 
maki rolls, hand rolls, tempura 
entrees, teriyaki dinners, and 
other specials. 

Dinner for two doesn’t have 
to be expensive. Shogun Hiba- 
chi dinners and sushi dinners 
start at $29.95 for two people. 
And if you want to take the 
family out for dinner, Shogun 
is currently offering a special 
Hibachi Family Dinner on 


— always rising to the occasion — 


Mondays and Tuesdays. 
Through June 2, a Hibachi 
Combination Dinner of scal- 
lops, steak, and chicken for 
up to four people costs 
$49.95 with the coupon in this 
issue of U.S.1. (Coupons are 
not valid on Mother's Day.) 
For larger gatherings, such as 
business dinners or family 
celebrations, Shogun has pri- 
vate rooms which can host up 
to 100 guests. Catering and 
party orders are also avail- 
able. 

For those dining in, Shogun 
offers a number of wines and 
cocktail specials (including 
Japanese and domestic 
beers) to complement your 
Japanese dinner. Shogun 
also offers take-out meals. 

Happy Hour is Monday 
through Friday from 4:30 to 
7:00 p.m. with free hors d’oeu- 
vres and drinks one dollar off. 

Shogun is open for lunch, 
Monday through Friday from 
11:30 p.m. to 2:30 p.m. Din- 
ner hours are Monday 
through Thursday from 4:30 
p.m. to 10:00 p.m., Friday and 
Saturday from 4:30 p.m. to 
11:00 p.m., and Sunday from 
4:30 p.m. to 9:30 p.m. Sho- 
gun will be open for Mother’s 
Day, Sunday, May 12, at 2:00 
p.m. 


Shogun Japanese Restau- 
rant, 3376 Route 27, Kendall 
Park, 908-422-1117. 


Cooking Classes 
For the Love of Food 


The “Studio” at 
Souffle offering 


Contact us for a 
Spring calendar now. 


Cameron Gallery 
Featuring works by 

local & national artists. 
Victoria Chu Moy 
Drawings through June 15 


Home of the 


Tuesday-Saturday 10-4 


to Creative Cuisine 


& by appointment 


uf He 


Sine Catering From Classic 


14 Farber Rd., SuiteD + Princeton, N) 08540 


609-987-2600 
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Fresh, honest contemporary American cooking. 


Featuring Jersey Fresh® ingredients. 
A casual setting for a business lunch or relaxed dinner. 
For information or reservations, call 609-452-7800. 


Continued from first page 


One morereasonto call The Forrestal. § 


Reserve Now 
for 
Mother's Day! 


erra”’ sign that juts into the court- 
yard. 

Inside, Mediterra’s rough-hewn 
wood motif continues with beams 
on the ceiling and room-sized win- 
ebarrels — one of which contains 
the restaurant’s business office — 
along the back of the dining area. 
Even the menus arrive at your table 
attached to wood tablets. With si- 
sal carpets, teak furniture, a gener- 
ally beige color scheme, and high- 
tech light fixtures, the atmosphere 
is more LA than Princeton. If not 
for the terrific view up Palmer 
Square, you might very well forget 
what town you’re in. 

The menu’s offerings are 
printed in Spanish with English 
translations, and seem to borrow 
randomly from Spanish, Italian, 
Greek, and even Moroccan tradi- 
tions. Appetizers include such 
items as sauteed prawns, fried ca- 
lamari, grilled vegetables, a to- 
mato-cucumber-feta cheese salad, 
and fennel soup, and range in price 
from $5 to $8. 

Entrees run from $14 to $21, 
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Exclusive Caterer for 


Cloister Inn Club of Princeton 


An elegant European environment with rustic charm, — 
four-star classic & contemporary cuisine. Served by an 
attentive, cordial, professional staff. Perfect for 
weddings, anniversaries and all your important social 
or corporate events. With over 20 years of banquet and 
restaurant experience we will tailor your event to suit 
your needs and make the exceptional seem effortless. 


On and Off-Site Catering 


Call Alan Aptner 
609-258-0652 


oe Weekdays 6:30am, Dinner till 1Opm; 


Business to Do Cocktails at 7 


You Don't Have To Be A Guest To Eat Here! 


araen Restaurant 
In the Atrium at the Hyatt 


Route | and Alexander Road 


609.987.1254 


eekends till 10:30pm, Lite menu till midnight 


Jazz Trio, Fri & Sat evenings, Sunday Brunch 


Dessert at 11 


HY¥AT1 


Valet Parking Complimentary 


ie 


and include grilled tuna with black 
olive tapanade, beef medallions 
with olive oil and mashed pota- 
toes, risotto with chorizo sausage, 
lamb with artichokes, and two 
pasta dishes, including buccatini 
with pine nuts, sardines, ancho- 
vies, and raisins. 

The wine list, although not ex- 
tensive, includes vintages from 
France, Spain, and the West Coast, 
and ranges in price from $15.50 for 
a Spanish white to $55 for a French 
red. There are a number of dessert 
wines to choose from, as well as a 
selection of ports. Desserts, in- 
cluding the poached pear, are $5 
each. 

Service is attentive, with a high 
percentage of waiters and wait- 
resses in black pants, collarless 
white shirts, and white aprons to 
diners. They are overseen by the 
Momo brothers themselves, who 
make it a point at this early stage 
to talk to diners and elicit their 
opinions on the menu, which con- 
tinues to evolve. 

And not to be overlooked is 
Mediterra’s large copper-fronted 
bar, which offers six beers on tap, 
and a really neat thing that the 


- Momo’s seem to be trying to keep 


secret: tapas. 

Maybe they’re hoping you'll sit 
down and drop the big bucks on 
dinner, which for two can easily 
set you back more than $75 with 
tip. On our visits, we preferred to 
sit at the bar and graze on the tapas, 
which are $4.50 apiece, or $13.95 
for a pretty hefty sampler platter. 

It’s not technically a tapas bar; 
in Spain they line up the little 
dishes right on the bar, and you 
take what you like. At Mediterra, 
the tapas have their own home ina 
glass case, and you order individu- 
ally from choices that include 
piquillo peppers stuffed with goat 
cheese and herbs, the classic 
shrimp ajillo, marinated artichoke 
hearts, cherry peppers stuffed with 
prosciutto and provolone, mush- 
rooms stuffed with sausage and 
herbs, and empanadillas, which 
are pastry turnovers filled with 
grilled vegetables. 

And either way, dinner or tapas, 
check out the desserts, which in- 
clude a fine bread pudding and 
pears poached in port. 


Mediterra, 29 Hulfish Street. 
609-252-9680. 


Other 
Restaurants 


Alchemist & Barrister, 28 
Witherspoon Street. 609-924- 
5555. American cuisine. Liq- 
uor license. 


Brunch Sunday. Reserva- 
tions accepted. VISA/MC. 
Checks okay. Entrees priced 
from $8-25 include steaks 
and seafood. Outdoor tables. 


Twenty years ago, a chemist 
(alchemist) and a lawyer (bar- 
rister) bought this eatery, 
which today is two restau- 
rants in one: formal dining 
rooms on one side, informal 
pub on the other, and the 
best outdoor seating in town, 
plus a popular bar. 


The pub is the lower-priced 
alternative, and is also the 
part that has the outdoor 
seating, in a newly rebuilt 
porch-like structure on Cham- 
bers Walk. At dinnertime the 
pub menu features lemon 
and Parmesan crusted cala- 
mari, a grilled portobello 
mushroom sandwich, a sa- 
vory lamb stew, the truly 
large A&B steak salad, and 
of course, lots of fine beers 
on tap. Pub menu prices 
range from $8 to $12. 


The restaurant, meanwhile, 
offers dinner diners hearty 


American fare, including 
grilled filet mignon ($25), 
grilled salmon ($21), roast 
duck ($20), and Maryland 
crab cakes ($22). 


The lunch menu serves both 
sides of the restaurant, and 

is much like the dinner pub 
menu, with salads, sand- 
wiches, and stews in the $9 a 
range. 


Annex Restaurant, 128.5 Nas- 


sau Street, downstairs, 609- 
921-7555. Italian cuisine. Lig- 
uor license. 


Closed Sunday. Checks 

okay. Entrees priced from $6- e 
18, include spaghetti with 

meat sauce, $5. 


If you want plenty of food for 
next to no money, few restau- 
rants in our area can match 
the Annex, the Princeton in- 
stitution that lurks in the base- 
ment of 128 Nassau Street. 
Cheese ravioli in Marinara 
sauce: $4.95. Spaghetti withe 
meat sauce: $4.75. Clams on 
the half shell: $3.95. And of 
course, big cheap pitchers of 
beer to wash it all down. 


And what a great place for 
people watching. ‘You'll see 
graduate students, profes- 
sors, and business bigwigs 
cheek by jow/l at the tables, 
arranged cafeteria style, in 
the Annex dining room. And 
the Annex’s championship 
waitresses, many of whom 
have been slinging pasta in. 
this basement for decades, 
are always ready to share in 
a big laugh while matching 
wits with their patrons. 


For a look at Princeton the 
way it used to be, head down 
—- literally — to the Annex. It 
won't be written up in the 
Michelin guide any time 
soon, but then again, for col- 
lege-town atmosphere and 
bare-bones economy, the An- 
nex has few equals. And 
don't forget everyone's favor- 
ite dessert: jello (red). That's 
what it says. You figure out 
the flavor. 


The Cafe at Encore Books, 


North Harrison Street, Prince- 
ton Shopping Center. 609- @ 
252-0608. 


Such entrees as vegetarian 
lasagna and black bean bur- 
rito for under $7, also sand- 
wiches, homemade soups, 
salads and sweet breads, cof- 
fees. Open to 11 p.m. most 
nights. 


Casabona Ristorante,47B 


State Road. 609-252-0940. 
northern Italian, Italian and 
pizza cuisine. BYOB. 


Reservations accepted. 
VISA/MC. Entrees priced 
from $12-15, include wood- 
oven fired pizza. 


Alone among Princeton's bet- 
ter restaurants, Casabona re- 
fused to supply a menu for 
our Princeton dining round- 
up. The manager on the 
scene cited security reasons, 
and the need to prevent 
someone from copying the 
menu at a competing restau- 
rant. But we have to say: de- 
spite its strip-mall location on 
Route 206 (just north of the 
Princeton Township police 
Station) it has a passable at- 
mosphere (white table @ 
Cloths), loyal clientele, and a 
reputation for its food. Com- 
petitors will have to do more 
than steal its menu to knock 
this restaurant out of its well- 
deserved niche. 


Chuck’s Cafe, 16 Spring 


Street. 609-921-0027. buffalo 
wings, burgers, barbecue. 

11 a.m. to 10 p.m. Cash = 
only. Entrees priced from $5. 


The state of California won't 

be frying Lyle Menendez or 
his brother Erik following their 
convictions, but here at Lyle’s 
former restaurant frying is a 
way of life. Fried 
cheesesteak, fried burgers, 
fried Buffalo wings, fried 
everything. Those vats work 
overtime: no matter where 
you are in downtown Prince- 
ton, and no matter when 
you're there, you can smell 
Chuck’s Cafe. 


Freschetti’s Pasta Factory 

®and Cafe, 301 North Harri- 
son Street, Princeton Shop- 
ping Center. 609-921-8646. 
BYOB. 


VISA/MC. Checks okay. En- 
trees priced from $2-7. Out- 
door tables. 


Here’s an idea: offer 10 kinds 
of pasta and five kinds of 
sauce, invite diners to mix 
and match to suit their taste, 
and then charge less than 
$5. Add in some lasagnas 
and raviolis, and then make it 
all available for takeout as 
well as sit-down dining, and 
you've got Freschetti’s, now 
in the space that used to be 
Clancy’s, and run by the 
same guys, Sean Clancy and 
Vince Puleo. 


Sean and Vince seem to 
have the gift of spotting 
trends. First they opened a 
’50s burger eatery, Clancy’s 
Place, at Princeton Shopping 
Center. Then they opened 
Uncle Earl’s bagel shop on 
Nassau Street, now called 

® Chesapeake Bagel. Then 
they shut down Clancy’s 
(with its luscious but fat-filled 
Vinnie Burgers) and re- 
opened it as Freschetti’s 
Pasta Factory and Cafe (a 
name chosen by Sean's mar- 
keting-genius dad, Bob 
Clancy). 


One trend was the '90s move 
to low-fat food. “When we 

© started Clancy’s place we 
were selling 80 percent ham- 
burgers and when we closed 
we were selling 50 percent 
pasta,” says Clancy. Now he 
and Puleo make homemade 
pasta with one teaspoon of 
extra virgin olive oil for every 
15 servings. The sauces 
have less than one gram of 
fat — .13 gram of saturated 

®@fat.13 gram of polyunsatu- 

rated, and .56 grams 
monounsaturated. 


A second trend was to econ- 
omy. Because it is now a self 
service restaurant customers 
can choose a “build your own 
pasta” — choose your pasta 
and choose your sauce — 
for under $5. 

Owner:, of Princeton Shop- 
ping C 2nt# were anxious to 
keep ‘.' ‘Clancy/Puleo team 


@ 
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as tenants, so they helped 
with both renovation cost and 
a generous “under construc- 
tion” lease. The $225,000 
renovations involved purchas- 
ing new equipment — a 
$30,000 pasta machine, 
steamers, 25-gallon kettles, 
and a new saute station. 
Now Freschetti’s serves 
lunch and dinner daily. 


The Greenhouse at Nassau 
Inn, Palmer Square. 609-921- 
7500. Traditional American 
cuisine. Liquor license. 


7 a.m to 2 p.m. daily. Brunch 
Saturday and Sunday, 11:30 
to 2, $9.95 buffet. VISA/MC, 
AmEx. Entrees priced from 
$6-13, include weekday 
lunch buffet, $9.95. 


Breakfast and lunch in an 
agreeable dining area with 
picture windows overlooking 
Palmer Square. Breakfast 
standards include blueberry 
pancakes and eggs Benedict. 


J.B. Winberie, 1 Palmer 
Square. 609-921-0700. 
American Bistro cuisine. Liq- 
uor license. Brunch Sunday. 
VISA/MC, AmEx. Entrees 
priced from $14. 


Fun food in a party atmos- 
phere at this chain restaurant 
in the heart of Palmer 
Square. Popular bar; menu 
features burgers, sand- 
wiches, salads, a diet sec- 
tion, pastas, and more. 


Try it at lunch, when you'll 
find such offerings as the Fa- 
jita sandwich ($6.75); at din- 
ner, there’s comfort food like 
spinach fettucine in a 
chicken, tomato, and mush- 
room sauce ($10.25) along 
with a whole healthy choice 
section featuring low-fat, low- 
cal alternatives. 


Lahiere’s Restaurant, 5-11 
Witherspoon Street. 609-921- 
2798. Contemporary Ameri- 
can Cuisine. Liquor license. 


Lunch and dinner, Monday to 
Saturday. Reservations ac- 
cepted. VISA/MC, AmEx. 
Checks okay. Entrees priced 
from $16-27. 


Stop in for lunch! 
We use all Boars Head Products 


_ cuisine has changed in the 


Main Street Euro-American 


The name, the atmosphere, 
and the tradition are all clas- 
sic French, but the menus at 
Lahiere’s continue to evolve 
with the times. The restau- 
rant’s understatedly elegant 
atmosphere and prime loca- 
tion are today energized by 


Our Bistro 
ambiance, g 


Le refreshing way to dine. 


Style Restaurant offers you 
reat food and friendly service. 


We’re relaxing and elegant, 
as any good Bistro should be. 


CAFE NICOLE at NOVOTEL PRINCETON 
100 Independence Way, Princeton, N.J. 08540 


609-520-1200 


dishes that go way beyond 
French, bringing Italian, Cali- 
fornian, and even Japanese 
influences to loyal repeat cus- 
tomers and new visitors alike. 


Unfortunately, the spring 
menu was not ready by press 
time, but a look at the lunch 
menu shows how Lahiere’s 


past few years. The rich 
sauces, sleepy spices, and 
elaborate presentations of 
yesteryear have been ban- 
ished in favor of healthier, 
punchier, simpler choices. 
Yellowfin tuna on potato 
bread with wasabi mayo at 
Lahiere’s? It’s true. Plus pan- 
seared salmon with tomato 
cucumber salad, Maryland 
crab cakes with a smoked 
chili sauce, and a smoked tur- 
key sandwich with spicy to- 
mato dressing and sprouts, 
of all things. 


And while dinner continues to 
be pricey, especially if you 
choose what you really want 
from the extensive and ex- 
pensive wine menu, lunch 
can be a real bargain, with 
nothing on the menu over 
$13.50. 


Celebrate Mother's Day... May 12 
4 


Cpe 


treat mom 
to dinner 
overlooking 
the 
spring 
gardens 


4:00 p.m 
to 
9:30 P.m 


UB nea. 


& 
BUSS 


zi 
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easy free parking e totally non-smoking 


Princeton Shopping Center e 609.921.2779 


Bistro & Bar, North Harrison 
Street, Princeton Shopping 
Center. 609-921-2779. Euro- 
American bistro cuisine. Lig- 
uor license. 


Closed Sunday lunch. 
VISA/MC. Checks okay. En- 
trees priced from $8-20, in- 
clude specials monthly. Out- 
door tables, fireplace. 


Continued on following page 


JOB HOPPING? 


Our 1996 Business Directory is your 
oe. best source for growing companies 

in the greater Princeton business 

community. Send $15.95 and we'll 


mail you a copy lickety-split! 


U.S. 1 Business Directory 


12 Roszel Road, Princeton, NJ 08540 


NEW DELHI 


INDIAN RESTAURANT 


Exotic Indian Cuisine 


FAX US YOUR ORDER: 
609-936-0888 


Plainsboro Plaza 
10 Schalks Crossing Road 


609-936-8484 


15% off Dinner Menu* 


Dinner Buffet $9.95 


Sun-—Thurs 5:30-9:00 


All You Can Eat 
Lunch Buffet 
$6.95 7 Days a week 


, 


Includes 2 appetizers, 6 main courses. 


Lunch: 


Dinner: St 


13 items on salad bar, rice, bread and 
6 desserts to choose from. 
Students with valid LD. get 10% off 
with or without coupon 


Mon-Fri 11:30-2:30, 


not valid with other offers, expires 5/22/96 


“We believe that the joy of eating lies in the fine art of cooking.” 


NICOLE 


special hours 


Sat & Sun 12-3 
in-Thurs 5:00-10:00, Fri & Sat 5:00-11:00 
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Located on the 
grounds of 


The Ci anbury Golf Club 


BOG 


Restaurant and Pub 
Featuring a 10 draught 
import & domestic 

beer selection. 

Pub menu served 
throughout the day. 


Open year round. 


49 Southfield Road 
(Between Rt. 571 & Vilage Road) 
West Windsor, NJ 
609-799-2715 


9675 All You Can Eat LUNCH BUFFET 
7 Days a Week 


Come enjoy our mouth- Sekine 28 ¢ course Sond Buffet 
or choose from our extensive selection of dinner items. 
You are sure to agree that we live up to our motto of 
“Fine Food & Quality Service at a Reasonable Price." 
So drop in for lunch or call for dinner ee. 
Catering Available 


| 15% OFF /20% off, 


ANY DINNER CHECK Students Only | 


Monday-Thursday Only 
With Coupon Only * Exp.5/22/96 with this coupon & valid ID 
Disounts apply to dinner menu only 
el Se Oe ES SE RE GE EC A EE Ree 


Princeton Meadows Shopping Center 
660 Plainsboro Rd., Plainsboro 


(609) 275-5707 © Fax (609) 275-9503 


Continued from preceding page 


Gourmet Indian Cuisine 


Cocktails * Party Room « Catering 


(tee - Food, ** 1/2 - Service - Princeton Packet) 
Princeton Area's Premier New Restaurant _ 


EXECUTIVE LUNCH BUFFET $7.95 | | WEEKEND LUNCH BUFFET $9.95 
PER PERSON PER PERSON 


TUESDAY NIGHT BUFFET $9.95 
PER PERSON 


Elegant Party Room for 30 and more... 
LAWRENCE SHOPPING CENTER © 2495 Rt. 1 (Alt) & Texas Ave. « Lawrenceville 
for reservations: 609 637 0800 * Open 7 days - Lunch & Dinner 


FEATURING THE BEST OF NORTHERN & SOUTHERN INDIAN CUISINE 
| Boy 3 Buffets ot regular price & get 0 th Buy One Dinner Entree ot regular price & 


| ONE FREE | i  "EO% OFF | 
Potty 


Offer valid until July 31, 1996 with coupon | 
Offer valid for EAT-IN Only 


Offer valid for €AT-IN Only 
i Senora tee tawtiined with ory other ducoures “Td * Offer not to be combined with any other discounts 


hy 
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The ever-inventive Sue Simp- 
kins continues to update her 
popular bistro at the Prince- 
ton Shopping Center. Some 
things haven't changed: the 
comfortable ambiance and 
popular outdoor seating are 
as ever. But if you havent 
been in a while, you'll be sur- 
prised to find that a new and 
very cosy bar has replaced 
the old take-out section. And 
you'll also notice that the 
menu, which changes 
monthly, now includes dishes 
building on a variety of tradi- 
tions, from Italian to Tex-Mex 
to Cajun to Japanese to Thai 
to American Southern. 


Judging from the crowds, 
Simpkins has figured out 
what her Princeton custom- 
ers crave — comfort, variety, 
less salt, and most impor- 
tantly better drinks. The wine 
list runs to two pages of very 
small type, and each month 
Simpkins features six whites 
and six reds at special prices. 
And keeping up with the 
times the restaurant now of- 
fers seven microbrewed 
beers on tap, served in per- 
fectly frosted pint glasses. 


The May dinner menu fea- 
tures such appetizers as a 
Georgia onion tart on baby 
greens, satay shrimp, and a 
classic northern Italian anti- 
pasto ($6-$12). There are a 
variety of salads, both appe- 
tizer and entree sized, along 
with such side dishes as corn 
pudding and sauteed spinach 
with garlic and sultana rai- 
sins. Main courses include 
gumbo ($16.95), sauteed soft- 
shell crabs ($19.95), four- 
cheese ravioli in lobster 
sauce ($12.95), and a grilled 
tuna steak served with was- 
abi mayonnaise and sesame 
tomato relish on a bun 
($10.95). 


Lunch is equally inventive, 
with smaller and cheaper por- 
tions of some of the items on 
the dinner menu, plus a vari- 
ety of sandwiches and bur- 
gers. And for a late lunch, 
there’s now a pub menu in 
the bar from 2:30 to 5:30 
weekdays. 


Black Angus strip steak is 
$17.95, and LaQuinta grilled 
shrimp comes with a timbale 
of corn and zucchini, $14.95. 
The menu also has a pasta 
section that changes monthly 
and run from $10 to $13. 
Sandwiches and quiches 
may be ordered for both 
lunch or dinner and offer 
such upscale ingredients 
such as roasted red peppers 
and marinated eggplant. 


Call 609-921-2777 for a voice 
mail message of the day’s 


specials at both Princeton 
and the Kingston cafe. Lots 
of outdoor seating in season. 


Mediterra, 29 Hulfish Street. 


609-252-9680. Mediterra- 
nean cuisine. Liquor license. 


Reservations accepted. 
VISA/MC, AmEx. Outdoor ta- 
bles. Sunday brunch. 


See separate story on first 
page of this section. 


Mexican Village, 42 Leigh Ave- 


nue, Box 1383. 609-924- 
5143. Mexican cuisine. 
BYOB. 


Lunch weekdays, dinner 
daily. Reservations For 
groups of six to 50; VISA/MC, 
AmEx. Entrees priced from 
$7-12, include Texas style fa- 
jitas, $11. 


“Authentic Mexican” is of- 
fered here by Ruth Alegria 
and her family, long-time vet- 
erans of the restaurant busi- 
ness. What authentic Mexi- 
can means is that you can 
actually taste the different in- 
gredients, and tell the differ- 
ence between an enchilada 
and a burrito. The portions 
are smaller than at the chain 
restaurants, but the quality 
wins hands down. Reserva- 
tions accepted for large 
(more than 5) groups, and off- 
site catering is also available. 


Palmer’s at Nassau Inn, Pal- 


mer Square. 609-921-7500. 
New American cuisine. Liq- 
uor license. 

Dinner only; closed Sunday 
and Monday. Reservations 


-accepted. VISA/MC, AmEx. 


Entrees priced from $20-27. 


Peacock Inn, 20 Bayard Lane. 


609-921-0050. French cui- 
sine. Liquor license. 


Brunch Sunday. Reserva- 


- tions accepted. VISA/MC, 


AmEx. Checks okay. Entrees 
priced to $31. 


Quiet elegance and inventive 
French food have made Le 
Plumet Royale (the actual 
name of the restaurant al- 
though nobody uses it; Pea- 
cock is technically the name 
of just the inn) Princeton’s fa- 
vorite haute eatery. Where 
else will you find such appe- 
tizers as duck leg confit with 
green lentils ($8.25) and wild 
mushrooms in puff pastry 
($9.50)? This is serious stuff. 


The menu ranges from the 
classic — lobster bisque, 
$6.50 — to the nouvelle — 
shrimp with spicy basmati 
rice, caramelized red and yel- 
low peppers and zucchini, 
and a pink pepperberry 
sauce (whatever that is), $26. 
But for the most part, the 
dishes at the Peacock are 
relatively simple, and seldom 
over-presented. Glazed duck 
with sage spaetzle ($24.50), 


Delicatessen 
Food Selection 
& Restaurant ;.).\. 
Happy Hour 3 pm-6 pm « Fish & Chips with Soda $4.95 
Join Us for $1 Drafts Monday-Thursday Through May 


rack of lamb in a dijon mus- 
tard and herb crust with 
roasted peppers and pota- 
toes ($31), and roasted hali- 
but over wilted spinach and 
sauteed potatoes with a but- 
ter, horseradish, and parsley 
sauce ($26) are just a few of 
the Peacock’s classic offer- 
ings. 4 
In a town dominated by cas- 
ual restaurants, the Peacock 
provides a formal option. 
Wear a tie to dinner, and pre- 
pare to be impressed. 


P.J.’s Pancake House, 154 
Nassau Street. 609-924-1353 q 


Checks okay. Entrees priced 
from $5-7, include fruit- 
topped buttermilk and buck- 
wheat pancakes. 


A Princeton landmark where 
on weekends you'll often find 
a line out the door. All man- 
ner of pancakes, including 
fruit filled and topped. Half- - 
servings available to go witt 
eggs. Not quite the PJ’s 
Princeton old-timers remem- 
ber: the portions are smaller, 
the updated decor reaches 
for upscale, and the burgers 
have definitely gone downhill. 
But it still has its fans among 
the tourists who pack the 
place on weekends. 


Quilty’s, 18 Witherspoon 


Street. 609-683-4771. French 
bistro cuisine. Liquor license. 


Closed Monday; no lunch Set 
urday. Brunch Sunday. Res- 
ervations accepted. 
VISA/MC, AmEx. Entrees 
priced from $12-23, include 
rack of lamb, $23. 


You'll need reservations most 
every night and definitely for 
Sunday brunch at this popu- 
lar, upscale, and yes, pricey 
French bistro on Witherspoon 
Street. Crammed into the 
space that used to house the 
unlamented and best-forgot- 
ten Grotto, it’s undeniable 
that despite a very attractive 
and very expensive renova- 
tion, Quilty’s is a bit cramped 
and a bit noisy. But once you 
get your food you really won't 
care. 


Opened in September, 1994 
by 20-somethings Jason Un- 
gar and Princeton grad Sam 
Roberts, neither of whom had 
any restaurant experience be- 
fore starting one of their own, 
Quilty’s is named for a char- 
acter in Nabokov's “Lolita.” 
What that has to do with the 
food, which is classic French * 
bistro fare superbly pre- 
sented, is anybody's guess. 


You won't care about that 
either when the professional 
and attentive waitstaff bring 
you such appetizers as 
grilled sea scallops with 
roasted pepper coulis ($10), 
stilton and endive salad with 


oe 


WE ARE PLEASED TO ANNOUNCE THAT WE ARE NOW SERVING 


, BEER & WINE TO ENHANCE YOUR DINING PLEASURE. 


A New York 
Tradition... 
Complete Deli, 
Restaurant & 
Catering 

Enjoy Our Casual 
Atmosphere with 
the Fi-est Deli 


3357 Route 1 South, Mercer Mall Entrance @ Lawrenceville, NJ @ phone: 609-520-0087 @ fax: 609-520-0825 


Open Sunday thru Thursday 7am - 10pm @ Friday & Saturday 7am - 1am 


® 


¢ 


raspberry maple vinaigrette 
($8), and house-smoked sau- 
sage with warm potato salad 


($7). 


The simple and elegant main 
courses include pan-seared 
salmon with cucumbers, to- 
matoes, and a champagne- 
dill sauce ($19), steak au 
poivre ($21), honey apple 
smoked pork loin ($18), rack 
of lamb in mustard crust 
($23), and sauteed pheasant 
with wild mushrooms ($22). 
And be sure to check out the 
surprisingly affordable wine 
list, of which Roberts and Un- 
gar are justly proud. 


Lunch is a great time to sam- 
ple Quilty’s quality on a 
budget: nothing on the menu 
is more than $12. There are 
a number of attractive salads, 
five sandwiches, and a num- 
ber of heartier choices, such 
aS pan-seared salmon dijon 
($11) and spicy creole sea- 
food stew ($10). And the 
hugely popular brunch is not 
to be missed. 


Rusty Scupper, 378 Alexander 


Road. 609-921-3276. sea- 
food and steaks. Liquor li- 
cense. 


Reservations accepted. 
VISA/MC, AmEx. Entrees 
priced from $10-28, include 
seafood linguini, $15. Out- 
door tables, fireplace. 


Hefty drinks with steaks, sea- 
food, and a salad bar attract 
a regular following for busi- 
ness lunches. Now it’s open 
for Sunday brunches as well. 
Also popular, the weekday 
happy hour around the large 
tables at the loft bar. On Fri- 
days, the hot and cold happy 
hour buffet is free, and there 
are always drink specials. 


The Tap Room, Nassau Inn, 


Palmer Square. 609-921- 
7500. Pub-style menu cui- 
sine. Liquor license. 


Evenings only. VISA/MC, 
AmEx. Entrees priced from 
$12-18. Fireplace. 


No one would dispute that 
the best thing about the Tap 
Room is the atmosphere. 
The big fireplace, the bat- 
tered old booths, the wood 
paneling, and the Yankee 
Doodle Dandy mural make 
the Tap Room a Princeton 
tradition. But the Tap Room 
offers more than atmosphere, 
and more than just drinks. On 
the menu, you'll find such ap- 
petizers as buffalo wings and 
jumbo shrimp cocktail. And 
there are also sandwiches, 
burgers, roast chicken, prime 
rib, and grilled fish. 


Teresa’s Pizzetta Caffe, 19-23 


Palmer Square East, 609- 
921-1974. Trattoria food. Liq- 
uor license. 

VISA/MC, AmEx. Checks 
okay. Entrees priced from $6 
up. 

Popular Italian bistro right in 
the heart of town, with an ex- 
tensive dinner menu featur- 
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ing everything from classic 
pastas and pastries to down- Alchemist & Barrister (1) J.B. Winberie (18) Quilty’s (15) 
right wacky pizzas and : ; 
calzones. Hankering for an Annex (3) Jasmine Thai (42) Rusty Scupper (30) 
arugula and radicchio chif- Athenian Pizza (4) Karen’s Chinese (41) Sakura House (31) 
fonade pizza with olive oil : | ; 
and Grana Padano? You'll Bon Appetit (5) Landolfi’s Italian Pastries (25) Santa Fe Express (38) 
find it here for $7.75. Or you Bucks County Coffee (2) Lahiere’s Restaurant (19) Small World Coffee (15) 
could go with a traditional =. : 
Penne Bolognese for $11. Cafe at Encore Books (6) Lee’s Castle II (20) Soonja’s Cafe with Sushi (37) 
There’s no shortage of : fe : 
icles: wht naitiine higher Carousel G6) Main Street Euro-American | Squire’s Choice (33) 
than $14.25 for the grilled Casabona Ristorante (9) (21) Starbucks (3) 
salmon with marinated toma- ; *. D; 
tous gilled vosetanios: and Chesaeae Bagel (34) Mediterra (7) eles — Colore (3) 
risotto cake. Chez Alice (8) Mexican Village (23) Teresa’s Pizzetta Caffe (32) 
ra ca ne menu sees Chuck’s Cafe (11) Nassau Inn Greenhouse, Thomas Sweet (33, 34) 
ut the choices remain wide: ; : 
from pastas to pizzas to sal- Coffee Grind (27) Palmer’s, Tap Room (24) Top This Gourmet Pizza (8) 
ads, mostly in the $7 range. Cox’s Store (10) Nassau Street Seafood (8) Totally Wired (22) 
Teresa's is crowded and ; : BS : 
doesn't take reservations, so Conte’s Bar (13) Orchid Pavilion (27) Triumph Brewery (22) 
you may have to wait. Or you Downtown Deluxe (14) | Original Princeton Coffee Twist Rojo (39) 
can skip the line and sit at F = . 
the bar, where the entire El Sabor Mexicano (31) House (16) Victor's Pizza, Burger King, 
menu is always available. Freschetti’s Pasta (12) Peacock Inn (26) Varsity Deli (35) 
Triumph Brewing Company, : 
138 Nassau Street. 609-924- MeO OL Pizza Star (28) Whole Ket Oe 
7855. Progressive pub food, Harry’s Luncheonette (15) — P.J.’s Pancake House (29) Y.Y. Doodles (36) 
esc = nee. t- Hoagie Haven (27) Princeton Bakery & Russian Yoko's Kitchen (40) 
Daily, lunch and dinner. Hunan Chinese (43) Tea Room (31) Zorba’s (34) 


VISA/MC, AmEx. Entrees 
priced from $8-18, include 
hand-crafted fresh beer 


Continued on following page 


Mother's Day 


The Trenton Times, 1995 


+t Suuny 


"The Beat Chinese Restaurant In The rerca 


Elegance and spaciousness of the new restaurant 
feeds the soul as the food feeds the body 


¢ Special Mother's Day Menu 
e Gift Certicates Available 

e Ample selection of wines 

e Reservations suggested 

¢ Open 1:00pm for seating 


Roma Antica, Italian Restaurant 
1118 General Washington Road 


Included in New Jersey Best Dining of 1992 & 1993 
Chinese Food That is Worth Seeking Out 
The New York Times, 199] 


Call 609-520-1881 For Holiday Party Reservations 


Sushi Bar ¢ Party Room ¢ Banquet & Catering * BYOB 
15 Farber Road, Princeton , NJ (A block South of Princeton MarketFair) 


Washington's Crossing, PA. « 21S-493-051S 
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Dessert's On Us 


Choose your lunch from our 
complete menu - burgers to pizza 
to healthy salads. 


We'll treat you to a delicious 


with your choice of 
toppings ($2.25 value)* 


Qlarket Meats 
South Philly Steaks & Fries 


BANANAS BENNYS PIZZA 
es 


609-987-8060 
The Fare at 


Princeton MarketFair! 


* with this ad. $3.90 minimum purchase required. Offer good through June 1, 1996. 


Ree 
SP AM! 


Continued from preceding page 


CAFE « COOKING SCHOOL » CATERING 


Corporate Catering 


Memorable Menus with a European Flair 


Breakfast * Breaks ¢ Midday ¢ Receptions © Dinners 
Call for our menu or to arrange a complimentary tasting at our cafe. 


609-936-8200 © Fax 609-936-8855 


14 Washington Road Princeton Junction 


made on the premises. 


After a very rocky start, Tri- 
umph Brewing has finally got- 
ten its act together in the 
kitchen. Stay with the burger, 
the fish and chips (way over- 


presented in some kind of de- 


constructivist metal-and-pa- 
per contraption), and the 
pastas and you'll be happy. 
Or you could just skip the 
food and go to the main 
course: the beer, made on 
premises in the big tanks that 
loom over the bar in their 
three-story glass-and-steel 
display case. Try the beer 
sampler: six different beers 
for $6. For dessert, there’s . 
people-watching, especially 
on weekends, when the 
place fills to bursting. 


Twist Rojo, 15 Chambers 


Street. 609-921-0500. eclec- 
tic cuisine. BYOB. 


VISA/MC, AmEx. 


See separate story on first 
page of this section. 


Karen’s Chinese Restaurant, 
36 Witherspoon Street, 609- 
683-1968. BYOB. 


VISA/MC. 


Princeton’s newest restau- 
rant, Karen’s advertises itself 
as “The Least Greasy” Chi- 
nese restaurant in town. It’s 
on their menu. We’re not 
making this up. 

Occupying the site of the de- 
funct and very short-lived La 
Casa di Napoli (which before 
that had been the North 
China Restaurant), Karen’s 


offers the usual extensive 
Chinese menu and recently 
received kudos from the 
Daily Princetonian. The 
eponymous Karen is Karen 
Ong, known to area diners as 
the Karen of Karen’s Korner, 
a Chinese takeout place that 
used to occupy a storefront 
right across Witherspoon 
Street. 


Lee’s Castle Il, North Harrison 
Street, Princeton Shopping 
Center. 609-924-8001. Chi- 
nese Dim Sum and Hong 
Kong menu. BYOB. 


Brunch Dim Sum Friday 
through Sunday. Reserva- 
tions accepted. VISA/MC, 
AmEx. Checks okay. Entrees 
priced from $3-30, include 
Dim Sum Chinese break- 
fast/lunch brought to table. 
Specializing in dim sum, 
Lee’s Castle II offers an un- 


Princeton's Restaurant Row 


& 


Mexican 
609-252-1575 


YL 


4 “BISTRO 


Bistro & Bar 
609-921-2779 


Japanese 
609-921-7605 


Chinese 
609-924-8001 


Over 50 Stores & Restaurants 
N. Harrison Street ¢ Princeton 


609-921-6234 


—. 


609-921-7422 


Italian 


SHOPPING*CENTER 
Bor eine mnataeruaraes ane 


usually extensive and mainly 
Cantonese menu. And if 
you're really hungry and have 
a lot of friends, consider the 
Hong Kong Chef Banquet 
Menu, where outrageously 
elaborate multi-course meals 
for 10 can be had for be- 
tween $25 and $45 per per- 
son. 


Orchid Pavilion, 238 Nassau 


Street. 609-921-2388. Chi- 
nese, Chinese cuisine. BYOB. 


VISA/MC, AmEx. Checks 
okay. Entrees priced from 
$6.25-11, include steamed 
fresh fish, $13. 


Regional Chinese from 
Shanghai, Canton and Tai- 
wan, with superb outdoor 
seating on its raised terrace 
above upper Nassau Street. 


Sakura House, North Harrison 


Street, Princeton Shopping 
Center. 609-921-7605. Japa- 
nese cuisine. BYOB. 


Reservations accepted. 
VISA/MC, AmEx. Checks 
Okay. Entrees priced from 
$8.50-18. 


Among the choices at the 
Princeton Shopping Center is 
this Japanese restaurant, 
complete with sushi bar and 
kimono-clad waitresses. In 
addition to the sushi you'll 
find an extensive menu of 
tempura and teriyaki. 


Soonja’s Cafe with Sushi, 


244 Alexander Road. 609- 
924-9260. Asian cuisine. 
BYOB. 


Reservations accepted. 
VISA/MC, AmEx. Entrees in- 
clude sushi and sashimi. 


She kept the Budweiser 
signs, but the bar now serves 
sushi. Andy’s Tavern — once 
a haven for basketball play- 


ers and barflies — has been 
transformed by Soonja Nam 
into a restaurant that serves 
not just one kind of Oriental 
food, but three — Thai, Japa- 
nese, and Korean. 


Soonja and her husband Sin- 
U Nam, immigrated 25 years 
ago from Korea and now live 
in Princeton. He is a Wood- 
bridge-based architect who 
formerly worked at Faridy 
Thorne Fraytak. 


Open for just about a year 
now, Soonja’s has developed 
a loyal following, thanks in no 
small part to the fact that 
Soonja, who is always there, 
charms the pants off every- 
one who comes in. 


The menu ranges from very 
hot Korean dishes to the 
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door: it’s clean. Specialty: 
noodle soups, giant bowls of 
noodles plus vegetables, sea- 
food, chicken, or various com- 
binations thereof, all in the $6 
range. 


Coffee 
and ice Cream 


Bucks County Coffee Com- 
pany, Palmer Square, 44 
Nassau Street, 365. 609-497- 
6877. Special coffees and 
desserts. 


Folksingers on some nights, 
and a couple of computer ter- 


smoother coconut-based 
Thai fare. Entrees include 
steamed shrimp or scallops 
at $13, Crispy Pad Thai noo- 
dles at $9.25, and a Korean 
dish called Gopdol Bi Bim 
Bob ($10.95), which is beef 
with hot sauce on brown or 
white rice with six seasoned 
vegetables served in a hot 
stone pot that cooks the con- 
coction into a stew. Tasty. 


Why the mixture of cuisines? 
“| thought the mixed food 
would be more appropriate 
for this area,” Soonja says. “I 
was interested in getting into 
the food of different coun- 
tries, not just Korean food.” 


Over the sushi bar hangs a 
six-foot antique fishing trap. 
But there is no beer keg. Just 


minals for access to the 
World Wide Web. A sister 
company to the Squires 
Choice. 


The Coffee Grind, 242.5 Nas- 
sau Street. 609-249-0366. 


New coffee shop with pas- 
tries in the Chez Alice area of 
Upper Nassau. 


Halo Pub, 9 Hulfish Street. 609- 
921-1710. Ice cream and cof- 
fees. Cash only. 


Don't let the spiffy decor foo! 
you: Halo Pub, like its parent 
Halo Farm dairy store next to 
the Trenton Farmers’ Market, 
is a bargain. The ice cream’s 
cheaper than Thomas Sweet; 
the cappuccino’s cheaper 

than Small World, and the 


Checks okay. Entrees priced line is usually out the door. 


from $4.50-9.50. Outdoor ta- And if you're into cows, this 
bles. place is Mecca: cow cream- 


ers, COW engravings, Cow 
bells, cows everywhere. 


Landolfi’s Italian Pastries, 74 
Witherspoon Street, 609-921- 
6800. 


those Budweiser signs shar- 
ing space with Asian art on 
the paneled wall. Soonja’s 
Cafe is open daily for lunch 
and dinner; coming soon, 
Soonja says, is Sunday 
brunch. 


Y.Y. Doodles, 260 Nassau 
Street. 609-252-0663. Chi- 
nese, Chinese cuisine. BYOB. 


Closed Sunday lunch. 


Super Chinese takeout, with 
a few inside tables and more 
outside seating in nice 
weather, from the owners of 
the one-of-a-kind Sunny Gar- 
den down on Route 1. As an 
added bonus, you can see 
the kitchen from the front 


Continued on following page 


MOTHER’S DAY 


BRUNCH 


Hyatt Regency Princeton 
Suniay, ‘as 12,1996 
ie 
Spectacle? Chins ie Brunch i in the 
Regency Ballroomyand i in the C Crystal Garden 
a ~Restaurant. ae 


a te 


< = a See a 
- S57. 957 plus tax: os 
Ciildten Ander 12 - $13) 95 


gen 


Children undlen 3 are free 
Regency Ballroom scatifeys ‘at 11: 00 AM and 2:00 PM 
ommeh Garden served from 10: 30-AM - 3:00 PM 


Sieh 


bs iS Ee cain 


\ Spee \ 
x call (609) 987-1806 


i “| 
If mom*can Zt join ys for Brunch, treat her to 
a special dinner in the. tba Garden Restaurant 


HVAT | 


ce So fm 


PRIN CE ao 


All Airports 
Executive Travel 


Corporate Seminars 
Greeter Services 
Corporate Group Movements 
Weddings 
Leisure & Sports 
Shopping & Theaters 
Restaurants 
Holiday Travel 


Over 200 Vehicles to Serve You 


Luxury Sedans, Stretch Limousines, Super Stretch 
Wedding Limousines, 10-Passenger Vans, Shuttle Busses, 
and Luxury Motor Coaches available for charter. 


Amenities include Color TY Stereo, A/C, Refreshments, and a Cellular Telephone. 


Door-to-Door Service, 24-Hours a Day 


For an appointment call 


(609) 951-0070 
1-800- 367- 0070 


Alonajor credit cards 


Corporate | Mice: 2 Emmons Drive. Pri celol 
Licensed b\ Ma. OT. 1.C, & A.B.C.. MC7778. PA PUC A-00110497 


NY OSS40 


PRINCETON GUIDE e MAY 8, 1996 


: Ne most fabulous antipasto table Allele ‘ Waly 


Another reason to call The Forrestal, 


The area's only authentic Tuscan cuisine. Featuring 
wood-grilled specialties, antipasto table and Italian desserts. 
A comfortably elegant setting for lunch or dinner. 
For information or reservations, call 609-452-7800. 


~ GRATELLA 


for 


ROT £.t 


100 College Road East ¢ Princeton, New Jersey 


"Good Fo Go!" 


| WEDDINGS ¢ AIRPORTS « PROMS 
THEATERS « CORPORATE ACCOUNTS 


Continued from preceding page 


Reserve Now 


Mother's Day! 


Were Catering Again! 


Delicious Menus for All Your Affairs. 


Stop by & see 
the fresh new look 
in our shop. 


Cranbury Food Sampler 
a division of Epicurean Catering 
_ 39 North Main Street, Cranbury 


609-395-5575 


SuperFresh Sh 
Rte. 130 & 571 b 


INDIAN CUISINE 


609-490-0100 


ping Center, East Windsor 
rinceton-Hightstown Road. 


LUNCH 


24.95 


Introducing: 
Lamb Chops « Beef Curry * Chicken Tandori 


“_ | Dinner Hours: 5-9:30pm Tuesday-Saturdays * 5-9Pm Sundays 


Pastries and coffee, with a 
few tables for sit-down din- 
ers. Cash only. 


The Original Princeton Coffee 
House, 33 Witherspoon 
Street. 609-252-1616. 


Another of Princeton’s many 
coffee houses, this one is in 
the old Haagen Dasz space 
at 33 Witherspoon, above 
Kinko's. Big overstuffed 
chairs, free newspapers for 
reading on premises, and a 
calmer, quieter atmosphere 
than Small World make it a fa- 
vorite among Princeton stu- 
dents. 


Small World Coffee, 14 Wither- 
spoon Street. 609-924-4377. 


In a town overrun by coffee 
shops, Small World has 
clearly risen above the rest 
as the favorite, with a big line 
out the door nearly every 
morning. In addition to the 
usual coffee drinks, you'll find 
pastries, trendy sandwiches, 
and plenty of tables for hang- 
ing out. Cash only. 


Starbucks, 100 Nassau Street. 
609-279-9204. 


Yet another outpost of the Se- 
attle chain that started it all 
will soon open on Nassau 
Street next to Hamilton Jewel- 
ers. By our count, there are 
already six coffee shops in 
downtown Princeton. Will 
Starbucks, with a far better lo- 
cation than any of the others, 
muscle at least some of them 
out of town? Or will Prince- 
tonians stand by the locals? 
Stay tuned (and wipe that 
foam off your upper lip, it 
looks infantile). 


Thomas Sweet, 179 Nassau 
Street, 609-924-7222. Also 
33 Palmer Square West, 609- 
683-1655. 


Princeton makes, the world 
takes. Thomas Sweet started 
here. At either location, you 
can expect devotees to line 
up for ice cream and yogurt 
with blend-ins until 10:30 
p.m. weeknights, 11 week- 
ends. Also molded chocolate. 
The place to be on summer 
evenings is in line at Thomas 
Sweet. 


Burger King, 84 Nassau 
Street. 609-683-9817. 


An urban version of the 
famed fast food emporium, 
with some college town de- 
signer touches that make you 
almost forget it’s a Burger 
King. Amazingly, Princeton 
still does not have a McDon- 
alds. 


Carousel, 260 Nassau Street. 
609-924-2677. American 
diner cuisine. 


Breakfast and lunch only. 
Cash only. Entrees priced 
from $5, include omelettes, 
soups, sandwiches, home- 
made specials daily. 


Where real Princetonians 
breakfast. Hang out with daily 
fixture Pete Carril, just-retired 
Princeton basketball coach, 


Hard Disk Cafe 


Totally Wired, 134 Nassau 
Street. 


While it’s technically not 
the first cyber cafe to open 
in Princeton (Bucks County 
Coffee company offered 
customers a choice of two 
Netscape-armed terminals 
some time ago), this will 
most likely be the biggest 
— and geekiest — cafe of 
its kind in the state. Sched- 
uled to open in late sum- 
mer or early fall, Totally 
Wired portends to be a real- 
time riot of Net surfing and 
coffeebar culture, with all 
the trappings of both a com- 
puter store and a cafe. Jeff 
Ross, the principal owner 
of this enterprise, is fash- 
ioning a career out of sniff- 
ing out west coast whims 
and translating them into 
New Jersey novelties. He 
opened Jeffs Java Cafe on 
the other side of his 
Montgomery bagel shop in 
1994, on the crest of the 
great coffeebar explosion. 


For cyberfare, Ross says 
the cafe offers users 40 ter- 
minals, a high-speed T-1 
line, and even an LCD pro- 
jector so users can project 
_their screen image for all to 
see. The equipment, rent- 
able at hourly rates, will be 
used to surf the ‘Net, test 


comes to soup, Mario is a 
genius. The Carousel may 
not look like much, even after 
the renovation a few years 
back that banished the metal 
folding chairs and perennially 
leaky ceiling, but its dedi- 
cated regulars know it as one 
of Princeton’s best-hidden 
jewels. : 


Chesapeake Bagel, 179 Nas- 


sau Street. 609-497-3275. 


Formerly Uncle Earl’s, this 
place does a snappy/fast 
breakfast business, serve 
yourself, and has tables both 
inside and outside for 
soup/salad/sandwich lunch. 


Downtown Deluxe, 48 Leigh 


Avenue. 609-921-3052. West 
Indian & Soul, Southern, soul 
food cuisine. BYOB. 


Tuesday through Sunday for 
breakfast, lunch, and dinner. 
No breakfast Monday. Cash 

only. Entrees priced from $7- 
11, include catfish $10.25. 


Serving self-described soul 
food, this tiny spot — five ta- 
bles — does a brisk takeout 
business. The fried chicken 
at $8 and the ribs at $9.25 
are among the favorites. 


Harry’s Luncheonette, 16.5 


Witherspoon Street. 609-921- 
9769. 


Dumpy diner with loyal follow- 
ing, especially for coffee and 
the paper in the morning. 
Closed Sunday and eve- 
nings. Cash only. 


Regular Menu, 


-}] Get A 2nd Entree 


Buy One Vegetarian 
| Entree from Our | 


All our cooking is done with canola oil. 


iB Acc-OUT DINING ROOM 


Dinner For 2 


Includes: Appetizer, 2 Main Entrees (Up to 
$8.95 Value Each) Bread, Rice, Soda and Dessert 


| $19.95 


With this coupon. Cannot be combined with any 
other offers. Expires 5-31-96 US1 | 


oe 


CLOSED MONDAY « All Major Credit Cards Accepted 


= : 


and gorge yourself on eggs, 
pancakes, and cup after cup 
of coffee with the regulars. 
Owner/chef Mario Bucci and 
his daughters-in-law, who've 
been Mario's waitresses 
pretty much forever it seems, 
will start to know your regular 
order ‘round about the third 
time you show up. 


For lunch, there's sand- 
wiches, burgers, and what- 


ever Mario feels like making | 


that day. Take note: when it 


Athenian Pizza, 27 Wither- 


spoon Street. 609-921-3425. 
Greek, pizza plus cuisine. 
BYOB. 


Cash only. Entrees priced 
from $7-12, include mous- 
saka, $10. 


A Princeton pizza joint that’s 
been around forever, it 
seems, Athenian also slings 
Greek specialties along with 
the pies. 


Conte’s, 339 Witherspoon 


drive CD-ROMs, play vir- 
tual reality and video 
games, plug in laptops, 
and even open a house E- 
mail account. Ross also 
plans on holding computer 
seminars there, as well as 
having printing and copying 
facilities and a retail area 
where patrons can buy CD- 
ROMs and Internet-related 
books and magazines. 


The food menu will offer 
sandwiches, soups, salads, 
and light entrees, like lasa- 
gnas and chicken pot pies. 
A sit-down coffee bar will 
feature the latest in caf- 
feine technology (triple 
choco-lattes, efc., who 
knows?), as well as ice 
cream and gelato. 


There will also be a menu 
of “peripherals,” (i.e. side 
dishes) like hummous and 
pita used for dipping, Ross 
says. And Ross is not wor- 
ried about food getting on 
the consoles either. The 
computers will be replaced 
every two years anyway, 
he adds. 


The decor of the 5,500- 
square-foot, 130-seat 
venue (that used to be Al- 
len’s) will be what Ross 
calls “design tech but not 
high tech. It’s not going to 
be like the set of a Jetson 
cartoon,” he says. 


— Peter J. Miadineo 


Street. 609-921-8041. pizza, 
pasta, spaghetti. Liquor li- 
cense. 


Closed Sundays and Satur- 
day lunch. Reservations 
taken; Checks okay. Entrees 
priced from $9, include thin 
crust pizza. 


Same as it ever was, Conte’s 
is the original Princeton pizza 
joint. Crowded and loud, with 
plenty of original 50s formica 
and a bar built of glass bricks 
along one side, it’s cited by 
many as the best pizza place 
in town. Expect a wait, and a 
very long one at that on week- 
ends, and don't expect a 
pizza with goat cheese, 
pesto, and pine nuts or any 
such frivolity. Like the decor, 
the pizzas have not been re- 
constructed to suit trendy 
tastes. 


Pizza Star, 301 North Harrison 


Street, Princeton Shopping 
Center. 609-921-7422. BYOB. 


Friday and Saturday to mid- 
night. Checks okay. 


Teresa’s Pizza Colore, 124 
Nassau Street. 609-924-0777. 


Good in-town pizza with 
plenty of frills — pesto pizza, 
white pizza, the veggie spe- 
cial, and a choice of 28 top- 
pings. Free delivery in town 
starting at 4 p.m. daily. 
Checks okay. 


Top This Gourmet Pizza, 258 
Nassau Street. 609-921-2477. 


Newer pizza joint down in the 
Chez Alice district of Nassau 
Street, specializing in un- 
usual combinations of top- 
pings that you make up from 
a long list. 


Victor’s Pizzeria, 88 Nassau 


Street. 609-924-5515. 


Take Out 


Abel Bagel, 32 Witherspoon 


Street. 609-921-9745. 


In downtown Princeton this is 
the place for bagels, as well 
as deli style sandwiches and 
soups. 


‘4 


Bon Appetit, 301 North Harri- 


2 


@ 


» 


om Baan 


| Must present coupon when ordering. 


he exes me 


Son Street, Princeton Shop- 
ping Center. 609-924-7755. 


Monday to Friday, 8 a.m. to 7 
p.m.; Saturday, 9 to 6; and 
Sunday, 10 to 3. VISA/MC, 
AmEx. Checks okay. 


A gourmet food emporium, 
not to be confused with a 

deli, although they offer deli 
meats and cheeses, sand- 
wiches, and salads. They 
also have breads, pastries, 
soups, and specialty coffees, 
all for take-out. They've 
added some indoor seating, 
where you can enjoy your cof- 
fee and pastries or they will 
warm up your entree from the 
deli case. Outdoor seating is 
also available. 


takeout lineup of sand- 
wiches, soups, salads, Boar’s 
Head meats, and brickoven 
breads and rolls is studiously 
upscale, with plenty of fresh 
mozzarella, pesto, roasted 
peppers, sundried tomatoes, 
and specialty salad dress- 
ings. Daily specials, office ca- 
tering, and tasty baked 
goods round out the offerings 
at this hometown eatery with 
a haute cuisine flair. 


El Sabor Mexicano, 301 North 


Harrison Street, Princeton 
Shopping Center. 609-252- 
1575. 


A new takeout Mexican in the 
space formerly occupied by 
Rosa's Cafe. Some seating. 


Hoagie Haven, 242 Nassau 


Chambers Street Deli, 11 
Chambers Street. 609-924- 
4425. 


Closed Sundays. Checks 
Okay. Basic deli fare plus 
daily specials hidden away in 
a Chambers Street basement. 


Chez Alice, 254 Nassau 
Street. 609-921-6707. 


VISA/MC. Checks okay. En- 
trees priced from $4-7. 


Exquisite French takeout, 
with a bench outside to nosh. 
You'll marvel at the stun- 
ningly beautiful (and tasty) 
cakes and pastries. Plus 
gourmet sandwiches, salads, 
cook-at-home items, French 
bread, and interesting cof- 
fees. Just think of it as Paris 
in Princeton. 


Cox’s Market, 180 Nassau 
Street. 609-924-6269. 


Closed Sunday. Checks okay. 


For many Princetonians, 
Cox’s has been the place to 
go for lunch for over 60 
years. The incredibly varied 


Street. 609-921-7723. 
Daily, 9 a.m. to 1 a.m. 


A Princeton tradition. These 
hoagies get stuffed into carry- 
on bags and flown to nostal- 
gic Princeton High alumni. 


Holsome Teas and Herbs, 20 


Nassau Street, Princeton 
08540. 609-279-1592: fax, 
609-279-1856. 


Paul Shu is a PhD chemist 
who was downsized out of 
Mobil Research and has 
drawn on his knowledge of 
traditional Chinese herbal for- 
mulations to open this retail 
store. Born in China he grew 
up in Taiwan. “My mother 
used herbal remedies, and | 
have always been interested 
in this area,” says Shu. In ad- 
dition to herbal extracts, cap- 
sules, and bulk herbs, he 
sells more than 40 different 
teas and an assortment of. 
teapots and cups. 


Hunan Chinese, 157 Wither- 


spoon Street. 609-921-6950. 
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Takeout only, and another 
place not for the squeamish. 


Jasmine Thai, 146 Wither- 


spoon Street. 609-252-1613. 


A new Thai takeout on upper 
Witherspoon. 


Nassau Street Seafood, 256 


Nassau Street. 609-921-0620. 


Fish market with cooked and 
cook-at-home preparations — 
paella, grilled swordfish, soft- 
shell crabs, and sushi. Credit 
cards and checks okay. 


Whole Earth Center, 360 Nas- 


sau Street. 609-924-7429. 


Pitas and other natural food 


sandwiches plus hot entrees, 
soups and salads — and or- 
ganic carrot juice — avail- 
able at the deli. Closed Sun- 
days, checks okay. 


Olive’s, 22 Witherspoon Street. 


609-921-1569. 


Witherspoon Street's newest 
deli, it's already developed a 
loyal. following and often a 
long line out the door at 
lunchtime. Checks okay. 


Princeton Bakery and Rus- 


TA) QU 


SHOGU 


JAPANESE STEAKHOUSE CUISINE 
featuring Sushi, Sashimi, Tempura, Teryaki, Hibachi 


sian Tea Room, Princeton 
Shopping Center, North Harri- 
son Street. 609-924-9617; 
fax, 609-924-0395. 


Princeton's only full-service 
bakery is also a tea room 
complete with chandeliers. 
Fira and Renee Simanovsky 
offer borscht at $2.75, dump- 
lings with beef or chicken at 
$4.50, plus an array of 
sweets and pastries. Thurs- 
day to Saturday, it is open for 
dinner until 10 p.m., other 
weekday evenings to 7 (Sun- 
day to 4 p.m.) 


Santa Fe Express, 236 Nas- 


sau Street. 609-683-0809. 
Tex Mex takeout. Owner 


3376 Rt. 27, Kendall Park ¢ 908-422-1117 


Across from Franklin Town Center Foodtown, only 7 minutes from downtown Princeton 


Stephanie Trock insists on 
baking her own corn flour tor- 
tillas, frying her own tortilla 
chips, making her own salsa, 
and fresh-cooking her own 
beans. 


The Squire’s Choice, 35 Pal- 


mer Square West. 609-683- 
1311. 


Muffins and croissants for 
breakfast; at lunch, such cold 
salads as oriental chicken 
salad and seafood salad in 
dill dressing. Desserts in- 
clude lemon squares, toffee 
nut bars. They also have cof- 
fee beans, nuts, and gift bas- 
kets. Checks okay. 


Varsity Deli, 80 Nassau Street. 


609-924-1944. 


Yoko’s Kitchen, 354 Nassau 


Street. 609-683-9666. Home 
cooked Chinese specialties. 


Closed Sunday. Entrees in- 
clude Tofu in Meat Sauce, 
Meat Dumplings with Chives. 


The former owners of the 
Golden Mushroom have re- 
opened their tiny restaurant 
— which used to serve only 
lunch — to be an all-day take- 
out business. Choose from 
three entrees for $3 or $3.75, 
depending on size, plus egg 
roll or soup. Sushi is on Satur- 
days. Buddha’s delight, a 
vegetarian dish, has winter 
bamboo, giutons, and sea- 
sonal vegetables. 


Zorba’s Grill & Takeout, 183 


Nassau Street. 609-924-2454. 


The Greek specialties — sou- 
viaki, lemon chicken shishk- 


abob, falafel, and gyros — all . 


for about $3.25, plus hot and 
cold sandwiches. Take out 
only, but tables are outside. 
And it’s right next door to 
Thomas Sweet's. 


RS - 


PRINCETON 
GRAYTOP 
LIMOUSINES 


* MINIBUSES * STRETCH LIMOS 
* CEO CARS * VANS * SEDANS 


TRAVEL 


ROMANCE 


Oh 


BUSINESS 


SOCIAL 


We’ve got your ride! 


(800) 922-1123 


(609) 921-1122 


Outside the 609 area code: 


VOTED NJ’S BEST BAGELS 
NJ MONTHLY MAGAZINE 92-93 


Sat. & Sun. till 11 a.m. 
Limit 10 doz. w/coupon 
Till 5-22-96 


MULTI GRAIN * HONEY OAT BAGELS + CLUB SANDWICHES 


Open 5:30 AM 
70 


US! 


Rt 1 So., Mercer Mall, Lawrenceville, NJ 


SAIVIG > LVJHM: ALIHM* STIOU+ Viid> SOURH 


ICES - CANDY - COOKIES - MUFFINS & MORE 


HAPPY HOUR 


Monday thru Friday 
4:30 - 7:00 


ALL DRINKS 
$400 OFF 


Free Hors d’oeuvres 


DINNER 
FOR 
TWO: 

$29.95 


Complete Hibachi 
Dinner of Lobster Tail, 
Steak & Chicken 


Includes soup, salad, fried rice, 
fried noodles & Hibachi vegetables. 


Expires 6/2/96 
Not good on 5-12-96 


= TO PRINCETON - 7 MILES 
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g 


i 


TOWN CENTER | i 
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S 


> 
STATE HIGHWAY #27 TO N.Y. 


SHOGUN 
ae od : 


yor 


SAND HILL ROAD 


. 


FINNEGAN’S LANE 


agg 
STATION 


U.S. HIGHWAY #1 


a 


i 


ee 


Hibachi Combination Dinner of 
Scallops, Steak, Chicken 
Includes Hibachi shrimp appetizer, Japanese onion soup, salad bar, fried rice, 


fried noodles, Hibachi vegetables, ice cream. Must present cou 
Expires 6/2/96 * Not good on 5-12-96 


Family Dinner For 4 


$41995 


pon when ordering. t 


JOHNSON & JOHNSON 


Ja 


Includes 


Dinner Served from 2:00 
Mother’s Day — May 12 


10°%lo OFF 


HIBACHI 
| LUNCH 
| 


Must present coupon. Expires 6/2/96 


Not good on 5-12-96 


! DINNER FOR 
TWO: $29.95 


Complete 
panese Dinner of 


Tempura Shrimp, 
Maki Sushi, Nigiri Sushi, 


Beef Teriyaki & 


Chicken Teriyaki 


soup, salad, rice, fried noodles. 


Must present coupon when ordering. 


Expires 6/2/96 
Not good on 5-12-96 
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“Excellent Food, Excellent Service” 
Zagat’s Survey 


“In A Class All Its Own.. 
The Service Is Impeccable, & 
The Wine List Incomparable” 

Bucks County Courier Times 


“Number 1 Restaurant in Trenton 
& in Mercer County” 
Trenton Times 


Over 700 Fine Wines - 
“Best Of Award Of Excellence” 
The Wine Spectator 


“Most Elegant and #1 Restaurant 


7 in Central New Jersey” 


U.S. 1 Newspaper 
THE EMERALD ROOM 
is available for dining, business or banquets. 


Give An Eveni 
to Rewielaaen 


Tableside Dining Friday Evenings. 


Lunch Seating Monday-Friday 11:30-2:30. 
Dinner Served Nightly including Sunday ‘til Midnight 
The Cocktail Lounge is open 'til 2 a.m. 


All major credit cards accepted 
Elegant Gift Certificates Available. 


Chambersburg Restaurant District 
132 Kent St. ¢ Trenton, NJ ¢ (609) 393-1000 
http://(www.diamonds. inter.net 


Valet Parking plus 2 Private Lots 


